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(54) PRODUCTION OF SMOKED SALMON 

(57)Abstract: 

PURPOSE: To readily produce a smoked salmon better in taste, color and flavor than 
those of a conventional one regardless of the raw material quality in the smoked salmon 
product greatly affected by the quality of the salmon which is a raw material. 
CONSTITUTION: A salmon which is a raw material is reshaped to provide raw material 
meat for smoking. The raw material meat is then immersed in a citrus fruit juice, 
subsequently dried and smoked to produce the smoked salmon excellent in taste, color 
and flavor. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The manufacture approach of smoked salmon which uses a salmon as a raw material, and 
is characterized by drying and smoking after being immersed in the salt pickle containing citrus fruit 
juice. 

[Claim 2] The manufacture approach of smoked salmon characterized by preserving in salt, drying 
and smoking after using a salmon as a raw material and being immersed in citrus fruit juice. 
[Claim 3] The manufacture approach of smoked salmon which uses a salmon as a raw material and 
is characterized by being immersed in citrus fruit juice, and drying and smoking after preserving in 
salt. 

[Claim 4] Salt pickle containing citrus fruit juice according to claim 1. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0010] 

[Industrial Application] This invention relates to the approach of manufacturing easily the smoked 
salmon which was not concerned with the quality of the salmon of a raw material, but was excellent 
in the taste, a color, and flavor. 
[0020] 

[Description of the Prior Art] Conventionally, since the quality of a raw material is greatly 
influenced by the product, the color of smoked salmon of the body is comparatively red, and good 
Trout of texture, a sockeye, a silver salmon, etc. are chosen as a raw material. Moreover, although 
various kinds of seasoning liquid and spices are used in order to compensate the quality of a raw 
material, it is necessary to compensate the fault, employing the taste of a salmon efficiently. 
Therefore, an experiential technique is needed, a production process turns complicated up, the 
seasoning approach changes with districts, and there is much what has the not general taste and not 
general flavor. 

[0030] Moreover, the texture after ovulation and spawning was weak and the salmon whose quality 
to which the color of the body became white, and which is generally called a salmon in autumn is not 
good was impossible for processing it as smoked salmon and considering as goods first in the Prior 
art. Therefore, it was not concerned with the quality of the salmon of a raw material, but 
development of the approach of manufacturing easily the smoked salmon which was excellent also 
in the bad thing of quality like [ in autumn ] a salmon at the taste, a color, and flavor was desired. 
[0040] 

[Problem(s) to be Solved by the Invention] The technical problem of this invention is offering the 

manufacture approach of the smoked salmon which solved the trouble like the above. 

[0050] 

[Means for Solving the Problem] In order to solve the above-mentioned technical problem, the 
manufacture approach of the smoked salmon which this invention offers is described below. The 
salmon of a raw material is operated orthopedically and smoke-dried raw material meat is obtained. 
Before carrying out smoking of this raw material meat, it is immersed in citrus fruit juice. After 
being immersed in the salt pickle containing a **** bee and citrus fruit juice, it dries and smokes. Or 
raw material meat is preserved in salt, dried and smoked after being immersed in citrus fruit juice 
beforehand. Or the raw material meat preserved in salt is dried and smoked after being immersed in 
citrus fruit juice. 

[0060] As citrus fruit juice which can be used for this invention, although a mandarin orange, a sour 
orange, lemon, etc. are mentioned, for example, the deep thing of coloring matter which has 
comparatively low acidity is desirable. If the salmon of a raw material is immersed in citrus fruit 
juice with strong acidity, since the texture of a salmon will change and mouthfeel will worsen, it is 
necessary to dilute fruit juice and to lower acidity. Then, the effectiveness of the improvement in the 
taste and flavor made into the original purpose is for falling. Moreover, it is because it cannot give 
the improvement of **** which is one to be immersed in citrus fruit juice if there is little coloring 
matter. 
[0070] 

[Function] By adding citrus fruit juice into the production process of smoked salmon, the saccharide 
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in the component of fruit juice and an organic acid raise the taste of a salmon, and vitamin C 
removes **** and raises flavor with characteristic aroma. Moreover, since the coloring matter of the 
carotinoid system of citrus fruit juice is the same as the coloring matter of a salmon, it acts on 
reinforcement of a color. 
[0080] 

[Example] Next, this invention is not limited by this, although an example is given and this invention 
is explained still more concretely. In addition, "% of the weight" is meant"%" among an example. 
[0090] The salmon was used as the raw material in example 1 sockeye and autumn, and ****** and 
smoked salmon were manufactured to the manufacture approach of Fig. 1. What added mandarin 
orange fruit juice (pH3.5, 0.9% of acidity, Bxl0.8) to the curing agent was made into the example 1, 
and the result was compared for what was built without using mandarin orange fruit juice. 
Combination combination of a curing agent is shown below. 
[0100] 
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[0110] Consequently, the direction which used mandarin orange fruit juice excelled the object in the 
salmon in a color, the taste, and flavor in a sockeye and autumn. 

[0120] The salmon was used as the raw material in example 2 sockeye and autumn, the process 
immersed before the process of the manufacture approach of Fig. 1 preserved in salt overnight at 
mandarin orange fruit juice (pH3.5, 0.9% of acidity, Bxl0.8) was added, and smoked salmon was 
manufactured. This was made into the example 2. The result was compared for what was built 
without adding the process immersed in mandarin orange fruit juice. The blending ratio of coal of a 
ciuing agent is shown below. 
[0130] 
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[0140] Consequently, the direction which used mandarin orange fruit juice excelled the object in the 
salmon in a color, the taste, and flavor in a sockeye and autumn. 

[0150] The salmon was used as the raw material in example 3 sockeye and autumn, the process 
immersed after the process of the manufacture approach of Fig. 1 preserved in salt overnight at 
mandarin orange fruit juice (pH3.5, 0.9% of acidity, Bxl0.8) was added, and smoked salmon was 
manufactured. This was made into the example 3. The result was compared for what was built 
without adding the process immersed in mandarin orange fruit juice. The curing agent used the thing 
of the same blending ratio of coal as what was used in the example 2. 

[0160] Consequently, the direction which used mandarin orange fruit juice excelled the object in the 
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salmon in a color, the taste, and flavor in a sockeye and autumn. 

[0170] The result was compared for what was built without using Valencia Orange concentrated 
juice by making into an example 4 what added Valencia Orange concentrated juice to the curing 
agent, and manufactured smoked salmon like the example 1 as citrus fruit juice besides an example 
4. The example of combination of a curing agent is shown below. 
[0180] 
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[0190] Consequently, the direction which used Valencia Orange fruit juice excelled the object in the 

salmon in a color, the taste, and flavor in a sockeye and autumn. 

[0200] 

[Effect of the Invention] According to this invention, at the time of smoked salmon manufacture, the 
fishiness of the salmon of a raw material, the badness of a color, etc. can be improved, and smoked 
salmon good [ the taste ] and savory can be built easily. Moreover, a raw material and the salmon in 
which quality like [ in autumn ] a salmon which could not change is inferior can also be 
conventionally processed into smoked salmon. 

Fig. 1 Manufacture Approach of Common Smoked Salmon Hara Charge Things Which Have Good 
Quality, Such as Trout, Sockeye, and Silver Salmon, are Used. 

** pretreatment It is made the shape of a fillet, a hide, a bone, waste, etc. are removed, and dirt is 
flushed with a stream. 

** salt ** It is immersed in the adjusted curing agent by about 1 evening refrigeration. 

** salt omission Salt omission is carried out with a stream for 20 - 30 minutes after preserving in 

salt. 

****** Surface dirt is flushed and it often drains. 

****** Cold blast desiccation is performed at about 4 degrees C overnight. 
** ** Smoke Cold smoking is performed below 25 degrees C for about 1 hour. 
** finishing A form is prepared, and a rib and waste are removed and packed. 
Product made from ** Elegance Refrigeration or frozen circulation. 



[Translation done.] 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 



3/3/2006 



Page 1 of 1 



(U>B*Mttfor (J P) 02) £St Hi 4# & # (A) (n:«ffiWM&^ 

^^6-38674 

(5t>lnta 5 &S03*f frftSSHl- F I fcifi^BJft 

A 2 3 B 4/044 

9282-4B A 2 3 B 4.-' 04 C 





9M73-J9497I 




390010768 










<22)iiiI8B 


^3^(1991)7^8 0 




















&tt^&ffi£7EdI ITS 3 -45 



(54> i&mo&m x*-7*-*io<nw£i5& 



(5?) timi 

[ gift] Mtoftft&BsP^icA* <f!;«Sft*A*: 



http://wv^4.ipdl.ncipi.goj^^ 3/3/2006 



Page 1 of 1 



GO 



ttH¥6-3 8 67 4 



mum i &*vmt u ccsaufca, 
lut. fete, ^f^ci^gfctr^, 

i/. fen. «st*c±*:«*±t*. a*-*-*-* 

[001 0 ] 
[ 0 0 2 0] 

[0 03 0] &mzo>p%i£i*t>*><. m<o 

[ o o 4 o ] 

[ 0 0 5 0] * 



ic*%mim$r&A*- * > * jut 

^£dtftti*au:«ftl/*:flU ft». *fc 

t*. *^o*&M(»rt&»«.mH-cca«ffe, oat. ft 

[ 0 0 7 0] 

* * C £ «c J: -> *C^H-^e£f>«OtJ|SS . WSW^teGN* 

[0080] 
[0090]*ttrtl 

ate. I^MHa, WlBOlUttrttCCJllUT. A 
MflK^^Wf (pH 
3. 5, BUKO. 9%, BxlO. 8 ) fcayJDUfcfe© 

[ 0 1 0 0 ] 









warn 


100% 


100% 




12% 


1 2% 




1% 


1% 




1% 


1* 






86% 




86% 





[oil o] life ^&*>K*tf*,£N-& 

[0 120]Sfe«l2 



50 



Iir^^>A,.mz+ (pH3. 5, QUO. 9**, Bxl 



http://ww4ipdl.ncipi.gojp/tjcontentdbenipdl?N0000=21&N040 3/3/2006 



Page 1 of 1 



C3) 



nmw-e - 3 8 s 1 4 



10 130] 







mm 










1 X 








6 6% 



10 



[0 14 0] tltt. l*«i4>C£#^*H-4 

[0 1 5 0] MM3 



:ft^A^(pH3. 5, UfcO. 9^. Bxl 

0. a> K^M**xeftiM/c 

[0 1 7 0] SEttfM 
[0180] 



if* 



1 0 0% 
10% 
1% 
1% 



1 00% 
10% 
1% 
1% 



88% 



20% 

68% 
1 



[0200] *£ci>, A^-tv-^ictititt&ct&mtx-*} 



K ft 
J 

J 

m m 
j 

i 



ism, 2 0 -3 0 aNs^-ctttt**?*. 



J 
j 
i 



2 5 wrew 1 iwi^ttftfT^. 



http://ww4ipdl.ncipi.gojp/tjcontentdbenapdl?N0000=21&N0 3/3/2006 



